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HOW TO BAKE YOUR BEST WITH THIS FINE FLOUR 


by. Ar Pills WU. FEATURING. 
New flunches for Lunches 


LATEST RECIPES, KITCHEN HINTS, AND HELPFUL SUGGESTIONS 
FROM ANN PILLSBURY’S MODERN HOME SERVICE CENTER 


; decting Junehlsn Feed 
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@ Simple foods with rich ones. 

® Crisp foods with soft ones. 

® Bland foods with flavorful ones. 

® Colorful foods with white or brown 
ones. 

Nutritionists say raw vegetables—along 

with a sandwich, beverage, fruit and 

dessert—should be imcluded in every 

lunchbox. Too often they’re neglected 

because we don’t know how to pack them. 

Here are some suggestions by Ann Pills- 

bury; they can be packed in no time. 

® Carrot Sticks 

® Green Pepper Rings 

® Celery Stuffed with Cream Cheese 

@ Whole Tomato, Salted and cut into 
Wedges 


® Vinegar-Sprinkled Lettuce Wedges 


And don’t forget to occasionally include 
deviled eggs—they’re good to eat as well 
as good for you. 
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Lunchbox Menu 


Balanced and Good! 
Lunchbox Foldovers 
Crisp Carrot Sticks and Radishes 
Orange-Prune Cake 
Fruit Milk 





For additional lunchbox ideas—or distinc- 
tive recipes for any occasion-—write to Ann 
Pillsbury, Minneapolis 2, Minnesota. 
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Ann Pillsbury’s 


tango Prune Cake 


Quick Mix Method 


BAKE at 350° F. for 50 to 60 minutes, 
MAKES 8x8x2-inch loaf. 
All ingredients must be at room temperature. 
Sift 
together ..1'’% cups sifted PILLSBURY’S BEST 
Enriched FLOUR 
1% teaspoons double-acting 
baking powder 
) VY. teaspoon soda 
1 teaspoon salt 
Y, teaspoon cinnamon 
1 cup sugar 
Add....... Ys cup vegetable shortening 
2/4, cup thin sour cream* 
1 teaspoon vanilla 


Ann Pillsbury’s 


Sauchon Feldovens 


BAKE at 400° F. for 12 minutes. 
MAKES 18 foldovers. 


Combine... cup scalded milk 
3 tablespoons shortening 
_ 2 teaspoons sugar 
1% teaspoons salt 
Y4 cup water 
Cool: ..) ee to lukewarm. 
Add. .5. 0s 1 cake yeast or 1 package fast, 
dry granular yeast; mix well. 
Blend in ....2 eggs 
1 cup grated cheese 
Addwisc.. <2 3 cups sifted PILLSBURY’S BEST 
Enriched FLOUR; mix until 
dough is well-blended and 


soft. 
Divide........ dough in half. 
ROMS cick. s - each half to a 12-mnch 


square.* Cut into nine 4- 
inch squares. 
Brown...... 2 tablespoons chopped onion in 
1 tablespoon shortening. - 
Blend in ....2 cups ground, cooked meat 
1 teaspoon salt 
Y4 teaspoon pepper 
2 tablespoons catsup 


Beat......... for 2 minutes until batter is 
well-blended and glossy. (If 
electric mixer is used, beat 
at medium speed for same 
period of time.) 


Add........ 2 eggs, unbeaten 
4% cup cooked prunes, chopped 
Beats. oi for 2 minutes. 
Add 22... Y2 cup chopped nut meats 
Peuroe. i... into lightly greased, floured, 
8x8x2-inch loaf pan. 
Baké.. v.88 - In moderate oven (350° F.) 


for 50 to 60 minutes. Cool. 


* If you do not have sour cream, add 2 
teaspoons vinegar or lemon juice to 24 cup 
sweet cream. 


CREAMY ORANGE FROSTING 


Cream 1 tablespoon butter, 1 package 
(3 oz.) cream cheese, 2 teaspoons grated 
orange rind and }% teaspoon salt. Add 
2 cups sifted confectioners’ sugar gradually, 
beating well. Spread on cooled cake. 


Y4 cup chopped pickle 
few drops Woercestershire 
sauce 
Place........ . a tablespoonful of meat mix- 
ture In one corner of each 
square. Fold diagonally to 
make a triangle. Seal edges. 
Slash. ....... folded edge of each triangle 
two or three times to allow 
escape of steam. Place on 
greased baking sheet. 


Let rise....... in warm place (80° to 85° F.) | 


until double in bulk, about 
45 minutes. 

BGK@ 00655 20: in moderately hot oven 
(400° F.) for 12 minutes. 


* For Roll-Ups, spread meat mixture over 
dough, roll as for jelly roll and cut in 1-inch 
slices. 
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MENU HELP 


Ready-prepared Pillsbury Pancake 


Mix on your pantry shelf is a quick 
source of many new and _ unusual 
luncheon, dinner and dessert dishes. 
Makes wonderful breakfast pancakes, 
too. Simply wonderful! 
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Ann Pillsbury’s 


BAKE at 400° F. for 10 minutes. 
MAKES 31% to 4 dozen cookies. 

Sift 

together ..3' cups sifted PILLSBURY’S BEST 
Enriched FLOUR 

1 teaspoon baking powder 

] teaspoon soda 

1 teaspoon salt 

1 cup sugar 

1 cup shortening with pastry 
blender or two knives until 


Gorin. sche, 


mixture resembles coarse 
meal. 
Blend in.....2 eggs 
Y_ cup milk 
2 teaspoons vanilla 
Mix.......... until well-blended and 


smooth. 

Roll out...... on floured board to 1% to 
1/16-inch_ thickness. Cut 
with cookie cutter, pastry 
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wheel or floured knife into 
desired shapes. 
Combine. . | Y4 cups (one 15-oz. jar) cran- 
berry-apricot marmalade 
¥%, cup chopped nuts 
2 tablespoons grated orange 
rind 
Place........ a teaspoon of mixture in 
center of half the cookies; 
top with other cookies. 
Seal......... edges together with fork; 
prick top. Place on greased 
baking sheet. 
i moderately hot oven 
(400° F.) for 10 minutes. 
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Sondwich, Sounds for Nat Bade 


® Moisten 14 Ib. grated American cheese 
with 3 tablespoons salad dressing; add 
4 cup chopped, crisp bacon. 


_@ To 3 tablespoons flavored cheese spread, 


add one teaspoon grated orange rind and a 
dash of salt and paprika. Spread mayon- 
naise and cheese mixture on bread. Cover 
with finely shredded lettuce. 


@ Blend 3 tablespoons grated carrot into 
14 cup cottage cheese. 


Ann Pillsbury’s 


Nt Yuick Bruad 


BAKE at 375° F. for 1 hour. 
Sift MAKES 9x4x3-inch loaf. 
i 


together.....2 cups sifted PILLSBURY’S BEST 
Enriched FLOUR 
4 teaspoons double-acting 
baking powder 
1 teaspoon salt 
Ys cup sugar 
Add.......% cup chopped nut meats 


Combine....1 egg, well beaten 
| 1 cup milk 
2 tablespoons melted  short- 
ening 


Add......... liquid to dry ingredients; 
stir until well-blended. 

Turn into..... well-greased, 9x4x3-inch loaf 
pan. Push batter up into 
corners of pan, leaving the 
center slightly hollowed. For 
well-rounded loaf, allow 
dough to stand in pan 20 


minutes before baking. 
Bake..¢23<s.e8at 3/5° EF. for 1 hour. 





Quick Mix Method 


BAKE at 375° F. for 20 minutes. 
MAKES 18 cupcakes. 


All ingredients must be at room temperature. 


Sift 
fogether .. 1°94 cups sifted PILLSBURY'’S BEST 
Enriched FLOUR 
Yy teaspoon double-acting 
baking powder 
1 teaspoon soda 
] teaspoon salt 
] teaspoon cinnamon 
Ya cup cocoa 
1% cups sugar 
Add.......4%2 cup vegetable shortening 
Y3 cup buttermilk or sour milk 
Y, cup cooled, strong coffee 


Ann Pillsbury’s 


bjeeecese 1Or Bominutes until batters 
well-blended and glossy. (If 
electric mixer is used, beat 
at medium speed for same 
period of time.) 
Add.......¥% cup buttermilk or sour milk 
2 eggs, unbeaten 
1 teaspoon vanilla 
Beat......... for 2 minutes. 
Fille..2ss.>.-. lighthy greased, floured 
rmouflin pans 2% full. 
Bake.......-. 1 moderate oven (375° F.) 
for 20 minutes. 
Frosf......... cooled cupcakes with Con- 
fectioners’ Sugar Icing. 


CONFECTIONERS’ SUGAR ICING 


Add gradually warm cream (about 2 table- 
spoons) to.2 cups sifted confectioners’ 
sugar to make a good spreading consist- 
ency. Add 1 teaspoon vanilla and frost. 


Ann Pillsbury’s 


Ml Knuad, Chueso B ued 


BAKE at 350° F. for 1 hour. 
MAKES 2 loaves. 


Combine....1 cup scalded milk 
6 tablespoons shortening 
2 tablespoons sugar 
1 tablespoon salt 
. to lukewarm by adding 
1 cup water. 
2 cakes yeast or 2 packages 
fast, dry granular; mix well. 
Blend in ....2 eggs 
2 cups grated cheese* 
Add........6 cups sifted PILLSBURY'S BEST 
Enriched FLOUR; mix until 
dough is well-blended. (This 
dough will be softer than 
a kneaded dough.) 
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Add........ 





Shape........ into loaves on _ well-floured 
board; place m_ greased, 
i 9x4x3-inch pans and cover. 
Let rise....... m warm place (80° to 85° 
F.) until double in bulk, 
about 1 hour. 
Bake......... mm moderate oven (350° F.) 
for 1 hour. 


* For basic No-Knead Bread, omit cheese. 


